STARTERS

POPPADOMS & DIPS
Poppadom 0.80
Spiced Onions 1.20
Mango Chutney 1.20
Mixed Pickle 1.20
Raita 1.90
Yoghurt 1.70
Mixed Salad 1.60

Mix Tray (4 popadoms, spiced
onion, mango chutney,
mix pickle 6.60

TANDOORI TANTALISERS

marinated in fresh yoghurt, herbs & spices & barbequed
in a tandoor served with crisp salad

Chicken Tikka 4.50

Tandoori Chicken Wings 3.50

Chicken Chaat (drumsticks

in Patia Sauce) 3.75

Seekh Kebab 4.50
SAVOURIES

Chicken Dosa 4.50

A paper thin Crepe prepared using a rice lentil batter.
Filled with spiced chicken, smothered in herbs, perfect

as a light appetiser
Garlic or Spiced Mushrooms V 3.10
Prawn Cocktail 3.50

PAKORAS
the perfect appetiser, served with crisp salad and
side sauce
Vegetable Pakora V 2.80
Mushroom Pakora V 3.70
Chicken Pakora 4.00
Special Chicken Pakora 4.50
Machi Pakora (Fish) 4.50
Mix Pakora (Chicken,
Veg, Mushroom) 4.25
Cauliflower Pakora V 3.50
Paneer Pakora V 4.00
Onion Bhaji (original) V 2.95
Onion Rings V 2.95
SAMOSAS
samosas are deep fried savoury pastries
served with chick peas
Vegetable Samosa V 2.95
Mince Samosa 3.50
POORIS
A crepe filled with your choice of filling,
cooked in tangy sweet and sour sauce
Prawns 4.50
Chicken 4.25
Mushroom V 3.75
Channa V 3.00
THALI PLATTER

Vegetable Pakora, Chicken Pakora,
Chicken Tikka, Onion Bhaji

7.95

Tactverrr Oictovied

ALL DISHES AVAILABLE IN THE FOLLOWING

W]N C’O[/{RS’QS’ Chicken/Chicken Tikka - no extra charge

Lamb - 1.00 extra, Prawns - 2.00 extra
Vegetable - no extra charge, King Prawns - 4.00 extra

ORCHARD SPECIALITIES
JAIPURI - Cooked with onions, green peppers, mushrooms, fresh herbs & SPICES ........cceeeeereeeeeeceeeeee et e 7.50
SOUTH INDIAN GARLIC CHILLI - Combining fresh garlic, green chillies, 0nions & COMANAET ..........cccveuereerrreicersseseeeseeeee e 7.50
JALFREZI - Cooked with ginger, green peppers, onions, tomatoes & COMANUET ...........cccveeeerreieeeeeeriee et ene s 7.50
GREEN HERB - Cooked in tomatoes, green peppers, Spring onions, SPICES & COMANUET .........c.ceeeererererrerereeererre e ee e enens 7.50
VMASALA - Prepared in a creamy sauce blended with crushed Cashew NUES ... 7.50
MAKHANI MASALA - Cooked in fresh Cream & tOMAL0ES ......ccceueueueueieieiiteeee ettt a et sa s e s s s e s s s bese e s s ssnsnnas 7.50
ACHARI BALTI - Yellow jalapenos in a thick sauce with mixed pickle, chopped onions & green PEPPENS .....ccveeeeeeeeerreereereererre e 7.50
SHAHI DELICACY - With ground pistachios, cashew nuts & almonds marinated in fresh cream & raisins ..........ccceeeeeeeeeeeveeeeeeceeeeenns 7.50
CHASNI - Creamy, sweet & sour Sauce With round CASNEWS ...t es e 7.50
NANTARA - Prepared in a rich sauce with prawns and MUSNIOOMS .........ccceeierieiirirerieee e e sae e e e sesse e s se e se e e sse e sseseseesesessssennnens 8.50
SPECIAL CURRY/BHOONA - Cooked with Chicken, lamb, prawns & MUSNIOOMS .........ccovevrieeieeenesee et 8.50
PARSEE - Cooked with onions, MUSAIOOMS & SPINACKH .........coviieiicecccee et ae e b et e s e sbe s esessesnesenbens 7.50
SAFFRON - Prepared with tomatoes, paprika, red chilli and CASHEW NUES ..........ceov e 7.50
GOAN PRAWN COCONUT CURRY - Cooked with fresh Indian leaves & a mixture of Indian spices with a touch of coconut cream ......... 8.50
BUTTER - A smooth creamy tomato sauce with onions, garlic & ginger with CAShEW NULS .........c.ceeeierrerceceerersre e 7.50
MITHI MIRCHI - A spicy dish With PEPPEIS & ONIONS ........coveueeiiieirieicietee et te st e s a e se s e e ae e s ae e s eae s sesesseaesesasae s esese s ssesessnsensssnsenens 7.50
JALANDHARI - A spicy dish cooked in a thick sauce combining fresh green chillies & Methi ... 7.50
JEERA - Tender pieces of chicken cooked with cumin seeds and black PEPPET «....vvv et 7.50
KHANDARI - A rich sauce with mushrooms, capsicums, t0MAt0ES & SPICES .....c.ccveerreeereereieeere e ere st se e se s be s e sesse e besse e esessaesaeas 7.50
BEGUM BEHAR - Cooked with mince, oriental spices, herbs & @ SPECIAl SAUCE ........cccveeeeeireiericeiceee et 7.50
NOOR POORI - Roasted in tandoor with onions, tomatoes, peppers & punjabi SPICES ........cceeeerrerererrerereeiererre e esesse e e se e sesse e sseseens 7.50
PASSANDA - Cooked in a creamy sauce With almonds & Sreen PEPPELS .......ceeveeeereerieeeeeee et ae e sae e s ss e seeae e s se e ssenenens 7.50
MAZADAR - Cooked in a sweet & sour SAUCE WIth PINEAPPIES ......coveueerreeecce ettt se s n s e s nes 7.50

Mild - 0.70 extra  Madras - 0.70 extra  Vindaloo-1.00 extra  Phall - 1.50 extra
TANDOORI SPECIALITIES

Marinated in yoghurt based sauce containing herbs &spices cooked in a red hot clay oven. The following are all served with rice, salad & medium curry sauce. Can also be hot or mild on
request or sauce of your choice (£1.00 surcharge)

L I V10 [T O 10 =T 3O 7.75
B 7 I V10 [T L0 1 T3 9.75
BT T To T o [0 T T O 4T (=T T 8.45
BT C Lo =T o [0 To T (T 11 (=T o TSR 10.25
CRICKEN TIKKA .v.uveveveeeireseeseseiieeseiesseesestesesesse e sasse e ssesessssesesesesessesenessese s esese s ebe e esese s ebase s eseaeebeRe e esese s ebeRe s eReneeEeRensebeReebebe e esebe s et enensebenentenenes 8.50
LMD THKKA «..vueeveeeeeteicee et e e se s s be e s ssbe e s ae e b ese e sbese s ebese s ebe e s ese e nbese s eReseeeeReseeseRe s ebaRe s ebe e ebeReneebeRe s eReReesebensebenensebene s eneneneasenensens 8.75
CRICKEN TIKKA GAIMIC .....eeveveeeeteririeteeeeeresesteesesseesaesesessssesessesessssesessssesessesesesese s esaseasese s ebese s esesesaeseneeseRe e e b ese s ebeneebeReneebene e nse e sebe e esenenenbenesans 9.00
Shashlik Kebah (ChICKEN OF LAMD) ........covoviieieieiceeieieietce ettt et a s e e st be s e e s e e besese s s sa et sbesesese e st esebesenenssnsnsanas 8.50

Tandoori Mix



ALL DISHES AVAILABLE IN THE FOLLOWING
Chicken - no extra charge Chicken Tikka - 1.00 extra
Lamb -1.00 extra, Prawns - 2.00 extra

POPULAR CURRY SELECTION Vegetable - no extra charge, King Prawns - 4.00 extra
TRADITIONAL CURRY - Cooked to perfection in a medium sauce with fresh herbs, spices & coriander ............... 6.20 DHANSAK - A lentil based parsee Aish ...t e e es 6.50
PATIA - COOKE iN @ SWEEL & SOU SAUCE ....v.veeeeeeeererereeeeeseessseseseseessessssesesesssessssesesesesessssssssesessssnsssssssesesensnsssssnsas 6.50 KASHMIRI - A fruity dish cooked with pineapples or MANGOES ........cccoveeerecceeireeee e es 6.50
BHOONA - Prepared in a thick sauce with garlic, ginger, tomatoes (coriander or methi) .........cccceveeeeceeceererrennee. 6.50 PUNJABI MASALA - Cooked with fresh green capsicums & punjabi SPICES .....cceeeeeeeereeeeeeeereee e 6.50
PARDESI - Cooked in onions, mushrooms, green chillies & green PEPPETS ......cccceeeeeeeeeeeeeereeeee e 6.95 CHICKEN & VEGETABLES - Prepared with a choice of veg, ginger, garlic & punjabi Spices .........ccccceeeeereennene. 6.50
SAAG - Cooked with methi, spinach & a touch Of BINGEN ... 6.50 MINCE KOFTA BHOONA - Mince meatballs in @ bhoona SAUCE .......cccceeueveueeeeieiecee et 6.50
KARAHI - Cooked with fresh ginger, diced green peppers & onions in a thick SAUCE ...........cceeeeeecceeeericrcrenne. 7.00 SPECIAL PATIA - Cooked in a sweet & sour sauce with prawns & pineapples .........cceeeeeeeeeereeeeeveceeeeeeeeeenens 7.70
DOPIAZA - Prepared with garlic,ginger, tomatoes & fried ONiONS ..........ccoceeeeeecceeerreee e 6.50 METHI GOSHT - Cooked in @ sauce With fENUBIEEK ........eeeieeeeeeceeeee ettt 7.10
ROGAN JOSH - Cooked with peeled tomatoes, paprika & Methi ...........cccceeeeeeececeeceeee e 6.50 MIXED KARAHI - Lamb, prawns, chicken, mushrooms & diced peppers in a thick SQuCe .........ccccoeueeeeeeeeereencnene. 8.95
Mild - 0.70 extra  Madras - 0.70 extra ~ Vindaloo - 1.00 extra  Phall - 1.50 extra
BIRYANIS KORMAS

Cooked with rice, Punjabi spices & herbs & served with curry sauce PUNJABI - a cream based dish with yoghurt (SMOOth) .........ccceeiiereccece et 7.10
87 11032 o U SRT 7.50 CEYLONESE - Creamed coconut, ground cumin & cloves, gty NOt ..o 710
7 11 8.50 MUGHLAI - a rich creamy dish With Cream & Mild SPICES oo 710
CRICKEN TIKKA ... bbb bbb bbb 8.50 KASHMIRI - made with yoghurt, cream & pineapple O MANEOES ... 710
VBEEBLANIE ...t e R AR 7.50 GARLIC KORMA - a unique version of this classic dish with garlic, coconut § a touch of butter ... 710
] (] 2= o PO 9.25
Cooked with Chicken, peppers, onions, jalapenos, egg, fresh chillies & coriander BREADS & RICE

T L ST 195 Lacha Paratha .......ccveneneinensinensnensineseiseeseen, 2.75

VEGETABLE DISHES .

Garlic Naan ... 2.75  Keema Paratha ........cccoceeereeeeereeeeeeeceeeeee e 2.75
Mushroom Bhaji - Spiced MUSArOOMS & ONIONS ..........ccurvivciiriiciinicis s 5.90 Garlic § Coriander Naan e 275 Masala Paratha oo 275
Tarka Daal - Lentils in garlic, onions & freshly grated giNger ... 5.50 Peshwari Naan ..........ccocoeevreeeveceseeerree e 2.75  Chapali ..ccveeeecrerreeeeteeeese e 0.80
Saag Aloo - a combination of chopped SPINACH & POLALOES .....vvveeeeeeeeeee s 6.25 Cheese Naan ........cccceeeeereesceceeee e 2.75  Butter Chapati ........cccocevrreeeereiereeerreeeeeeseseeeennas 1.00
Aloo Gobi Sabzi - Potatoes & Cauliflower iN @ thick SAUCE w.....ooocvrvvesvvssvrsvrsisrsirsirsrs e 6.25 Chilli NAAN ...ccvveevercrreeriiecnseesisesesssssseessesseens 2.75  Tandoori Chapati ............weeeweermeeeessessmesessseesnnnns 1.10
Saag Paneer - Indian style cottage cheese cooked with spinach, coriander & giNger ... 6.50 Keema Naan ........ccceeeeeveeeeeeceeeeeee s 2.75  Chilli Chapati ......ccccevererererrrereereeeeesereeeseseee e eesenas 1.50
Kabli Channa - Chick peas in & thick PUNJADI SAUCE w.vv..cvvvsvressvvrsscvrssvessvvrsvssvssvrssvss s 550 ROZNI NAAN ..ooocvevereeseecesesseese s 275 PHAU RICE wovvrrssvvvvveeseeessssssssssssssessssssssssssssssesssees 1.95
Sabzi Bhaji - Mixed VEZetabIes & BIBEN PEPPEMS w..ov.vvvvovovorororororosorsossosesseses e S e . 275 BOIBA RICE .vvsvrersersvrsersersersersersersessersensee 1.60
Makhani Tomato Paneer - Indian style cottage SiMmered in @ toMAI0 SAUCE .........cvvevrsvvssvsssvessinssonssinsn 8.90  PArAtha ...oooeecseeereeeeseees s 1.95  SPECIal RICE .....prrveeeerscrreeresserresssssseesssssesseseees 2.50
Shahi Mattir Paneer Korma- Indian cheese cooked in a creamy sauce with almonds & sultanas ............................ 7.50 Vegetable Paratha .....,....cccccoeeeeeeeccccceeee 2.75  Orchard SPICY RICE .....ccveveeererererreeereeeeeeeeeeseaenas 2.95
Bombay Potato - slightly spiced potato in @ MEthi SAUCE ........ceueeeeeeiierreeeeeeceerecer e sr e 5.50

EUROPEAN DISHES
JUNIOR DINERS FiSh & CRIPS ..o 6.95  Chicken Maryland ..........cccocoeeeeeeeeeseeeeeeeeeeeenas 7.25
Chicken Goujons - Fillet strips coated in breadcrumbs, served with fries & salad...........cceeeeeeeceeceeirececeeeeceene 4,95 Sirloin StEAK .....coveeeeerececec e 14.95  Fried ChICKEN ..ot 6.95
Fish Goujons - Strips of fish coated in breadcrumbs, served with fries & salad ..........cccoeeeeeereceieieecececceeeee e 4,95 Chicken Salad ........cccooeeeeereeeirerecceeeeeeeeeee, 6.95  Chicken OMEIEtte ......ccooeeeeeeeeeeeeeeeeeeeeee e 6.95
Vegetable Fingers - Served With frieS & SAIAd ...t r e 4,95 Prawn Salad .........ccooeeeeereeeenreereeeceeee e 8.95  Cheese OMEIBHE ......ccoeeeeeeeeeerecreee et 6.50
Any Curry in a smaller portion for £1.00 less ] 111 L 170  Plain Omelette .......cccoceeerereeeeeeceeeeeeeeeeeeeeeeenas 5.75

SPECIAL DIETARY REQUIREMENTS
If you have any special dietary requirements, allergies or intolerances please let us know when taking your order and we will be happy to meet your needs.
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Drinks Menu

1/2 pint Pint
Lager 180 e 3.50
Cobra 1.90
Cider 1.70
Cobra 290 Kingfisher ........ccvevmeerceenennns 2.90
Miller 2.90  BUAWEISE ..o 2.90
Coke,Ginger Beer, Lemonade, Irn Bru, Juices 1.60
Mineral Water 1.60
Cordial Dash 0.20
Grouse Whisky 2.10
Smirnoff Vodka 2.10
Gordons Gin 2.10
Bacardi 2.10
Canadian Club 2.10
Southern Comfort 2.10
Morgan Spice 2.10
Martell Brandy 2.40
Martini (sweet & dry) 2.60
Jack Daniels 1.95
Courvoisier Cognac 2.50
e ) |
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Tia Maria 2.50
Cointreau 2.50
Drambuie 2.50
Baileys Irish Cream 2.50
Midori 2.50
Sambuca 2.50
Archers Peach Shnapps 2.50
Pernod 2.50
)
House Wine Glass .........ccceuueee. (A75m0) 2.30 e (250ml) 3.50
House wine Carafe .......ccccveuvernee (small) 7.50 e (large) 11.50

Liebfraumilch 10.85
Muscadet 10.40
Frascati 11.85

House White (Chardonnay, Pinot Grigio, Ssuvignon Blanc) 10.75

Beaujolais 11.40
Medoc 11.40
Rufino 11.40
Claret 10.40
House Red (Shiraz, Merlot) 10.75

Mateus Rose 11.45
House Rose 10.75
Prosecco 10.95

Teas and Coffees available




~

£11.95
~ Starters

Vegetable Pakora
Mushroom Pakora
Tandoori Chicken Wings
Spiced Onions & 2 Poppadoms
Channa Poori

oW W W W
~Main Course

Chicken or Lamb Curry
Chicken or Lamb Korma
Chicken or Lamb Bhoona
Chicken or Lamb Patia
Chicken or Lamb Dopiaza
Chicken or Lamb Dansac
Chicken or Lamb Karahi
Served with Rice or a Plain Nan
Omelette & Chips
Fish & Chips

w X W A K
~ Sweets

Ice Cream

Tea or Coffee
-, *Portions are slightly smaller than A la Carte* )
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~ SETMENU |

£12.95

- Starters
Mixed Pakora

Prawn Cocktail
Chicken Poori
Spiced Mushrooms

w R W R W
~Main Course
Chicken Tikka or Lamb Tikka
Chicken or Lamb Bhoona
1/4 Tandoori Chicken
Chicken Jalfrezi
South Indian Chicken or Lamb
Chicken or Lamb Chasni
Chicken or Lamb Jaipuri
Chicken or Lamb Tikka Masala
Served with Rice or a Plain Nan or 2
Chapatis

w X K A K
_ Sweets

Ice Cream & Fruit Cocktail or
Ice Cream & Gulab Jamin or

Tea or Coffee
=, *Portions are slightly smaller than A la Carte*




